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AS CHRISTMAS APPROACHES, I sometimes feel that mounting 
sense of anxiety: I need to do this, buy that, bake this, make that—and 
wrap it all up with a pretty bow! But when I look through the stunning 


ideas and inspiring shortcuts on these pages, I go from stressed to 


excited. Our amazing team of experts Or maybe I should call them 
elves) here at GH has the power to solve all our holiday dilemmas, 
from what to hang over the mantel (page 16) to the most delicious, 
foolproof recipes (page 40). And that’s why I can’t wait to share this 
special issue with you—it’s guaranteed to make your holidays 
merry and bright. Oh, and let me know what you loved using the 
hashtag #GHholiday. I wish you happy new memories and all 


the delicious fun and creativity of the Christmas season! 


N 


Jane Francisco 
EDITOR IN CHIEF 


> Abr connect all year 


subscribe.goodhousekeeping.com 


A FEW OF OUR FAVORITE THINGS 


To spark a little holiday spirit, I asked the team to share what they look forward to most at this time of year. 


the food... 


We have lots of family 
over (30-plus people!) 

to salsa dance and drink 
coquito (a Latin version 

of eggnog), and everyone 
brings a dish. Lots of food! 


— Miguel Rivera 


the family 
+ friends... 


My family celebrates 
Hanukkah and my 
husband's celebrates 
Christmas, so December is 
a full month of gift-giving 
for us. But my favorite 
tradition is getting 
everyone —his parents and 
mine, and our siblings — 

all together on Christmas 
night. It's the only time of 
year we do that. 


—Dana Levy 
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the fun... 


Since | was a kid, my big, 
crazy family has had a 
Christmas Day “talent” 
(using the term loosely) 
show. Last year my 
husband surprised every- 
one with a magic trick. 
Can't wait to see what he 
has up his sleeve (literally) 
this year! 


—Meaghan Murphy 


the presents... 
We play hide-and-seek 
with the gifts, tucking 
them behind pillows and 
under blankets. The goal 
is to be sneaky and keep 
the gift-opening fun going 
longer. It's the best when 
we think we've come to 
the last gift and someone 
says, “Wait —looks like 
there's one more!” 


—Trish Clasen 


the special 
moments... 
Before we eat dinner 
on Christmas Eve, each 


person in my Polish 
Catholic family receives 


a wafer called an oplatek. 


Then we go around the 
table exchanging wishes 
for the coming year. 


—Danusia Wnek 


Mike Garten. 
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Very (Merry Everywhere! 


Turn your home into a winter wonderland with these 
tips for giving every spot a festive touch 
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Put a tree on 
the front po 


Welcome guests with 

a mini fir at the door. Leave 

it untrimmed for “just- \ EAS 

-. chopped-this-down” cn. 
Me, 


Mike Garten. 
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String up a starry sky. 
Create a three-dimensional 
gallery wall by hanging a mix 
of paper, metal and wood stars 
in various sizes along the 
window frame with twine. 
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Secure garland down the 
length of it with floral 
wire and let it swag 
luxuriously at the end. 
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Spruce up an entryway 
or a tiny apartment 
with evergreen 
branches in an oversize 
jar. A great alternative 
to a traditional tree! 


Dress up a bookshelf. 


Wrap boxes with craft paper and adda 
variety of black, white and red accents. 


Top left: Seth | Stairs: Sian Richards. Ri 


Hang 
with washi 
tape! 
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\ = Pulling Your Own Strings 


Treat any flat surface as a mantel. 


No fireplace? The top of a donsole or dresser 
is a perfect spot to showcake a collection of 
seasonal items. You could eyen hang stockings 
from it with metal|holders. 


Melissa Coleman (left); Mike Garten. 


These nesting 
houses don’t have 
to come down when 
the tree does. 


~—— 


Cover books in gift wrap. 


s Use leftover scraps of your 
; prettiest paper to decorate books. 


Uf pwr 


Put wintry prints 
in frames. 


Swap in fresh artwork 
for-the holiday season. 


KOxoONeMensy 


Garland anything. 


Hang greens with Command 
hooks to lend cheer to any 
(or every!) doorframe. 
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Mike Garten. 


Create your own “tree.” 


Use yarn to style a mini 
version on an empty wall or 
in a hallway. Enlist the kids 
to dress it to the nines with 
paper-circle “ornaments” and 
felt attached with tape. 


Set a welcoming 
scene. 


Play up a table in 
your entry with 
bundles of craft-paper 
presents and golden 
bottle-brush trees. 


“Memorable Mantels 


People gather around them for everything from parties to gift 
opening, so offer something gorgeous to look at 


Mix pieces in different 
creamy white tones 
and textures. 
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Pheasant feathers tucked 
into cedar garland add 

a natural touch (pick them 
up for a few dollars at an 
art-supply store). 


Minimalists: Layering different forms of fauna and wood looks lush but still subdued. 
Glamour queens: Go wild with color and shine in just one spot to avoid overkill. 


Bring some shine to your 
swag by attaching vintage 
ornaments to a colorful 
length of ribbon woven 
through your greenery. 


Seth Smoot (3). 


Place garland 
where a mantel 
would be using 
Command hooks. 


FillthemwithLED 
twinkle lights to cast 
a warm glow. nee 
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Get inspired by these five fresh 
trimming ideas, and you'll be 
hearing that all season 


Then choose simple 
unbreakable ornaments. 
These bulbs are durable 
plastic painted in 
unexpected shades to 


add levity and brightness So asia. 


to cold days. 
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Set it up so everyone, inside and outside, can enjoy it. Homeowner Martha Fell 
(here with her daughters) decorated her family’s tree with one dominant shade (red) 
and mixed cherished ornaments with new ones matching the room’s color palette. 
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Got a box of holiday cards from seasons 
past? Attach the prettiest ones to a cord with 
clothespins to make garland. Reuse and reminisce 
or create totally new ones each year. 
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A diminutive tree feels just 
as majestic as an eight-footer 
when perched atop a pedestal 
table. Place it in the center of 
a room to serve as an eye- 
catching focal point for a 
gathering and keep delicate 
ornaments out of reach of 
curious little hands and 
four-legged family members. 
Plus, Santa will love the 
space beneath the table for 
stashing larger gifts. 
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Birgitta Wolfgang Drejer (top left); Monica Buck (bottom right); Getty Images (3). 


Go heavy 
on metal. 


Mixed metals look 
super fresh on a 
white tree. Carry the 
glam through to your 
gifts by adding gold 
washi tape to craft- 
paper presents. 


REAL VS. FAKE 


THE TREE 
DEBATE 


Which is better for the 
planet? The American Pi 
Christmas Tree Association 
(it’s a thing!) conducted 

a comprehensive tree 

life cycle assessment. 

We got the dirt 


~ 


#TEAMREAL 


Chopping down the real thing isn't as harmful 
as you might think: Producing an artificial tree 
takes about eight times as much energy as 
growing a live one. That said, skip the gas- 
guzzling trip to some wooded wonderland and 
buy local. When it’s time to toss it, compost 
the tree or ask your town’s waste authority for 
eco-friendly disposal options. 


x 


1 


#TEAMFAKE 


An artificial tree can have less of an envi- 
ronmental impact, but there's a contingency 
clause: You have to keep it around for a 
minimum of two years (ideally up to nine), 
the ACTA study reports. Gotta toss it 
sooner? Please avoid the landfill and donate 
“gently used” trees to the Salvation Army, 
Goodwill or another charity instead. 
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Read , set, 
Guests 


Running behind? With our expert tips, 
you can clean high-traffic spots in a jiff 


Melissa Coleman (left); Mike Garten (2). 


GH 


CLEANING 


LAB 
x 
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CAROLYN FORTE 
HOME CARE 
LAB DIRECTOR 


SPRUCE UP 
THE ENTRY 


Set the scene for 
a warm welcome 
in the busiest area 
of your home. 


TRAP DUST. 


Reach for a microfiber 


cloth, which instantly 


grabs particles and holds 


on to them instead of 


pushing them around. 


CONCEAL 
PAPER PILES. 


Instead of a filing 


cabinet, tuck documents 


and bills in a vintage 
box or a stylish 


trunk—you can display 
it and have easy access. 


SWEEP AWAY 
FOOTPRINTS. 


Use a stiff brush to 


loosen dried footprints 
(they’re easier to remove 


than wet ones), then 
vacuum the floor. 


CLEAR THE COUNTER. 
Open, uncluttered space 
makes the room look 
cleaner, so stash mail, papers 
and rarely used small appli- 
ances (such as a juicer) in 
designated drawers and 
cupboards. Use a spray 
cleanser and a paper towel 
to clean and wipe the 
surface. This goes for the 
kitchen table too! 


MAKE YOUR 
KITCHEN SPARKLE 


Try these shortcuts to clean up the meal-prep zone in minutes 


SPOT-CLEAN 

THE STOVE. 

Take care of stovetop spills 
and grease on the door 
handle or on the glass 
inside the oven door with a 
wet sponge and a dash of 
baking soda (easier to rinse 
off than a sudsy cleanser). 
Liberally spritz burned-on 
food with ammonia from a 
spray bottle. Whisk away 
grime with a scrub sponge; 
rinse with warm water. 


TACKLE THE FLOOR. 
Use a sweeper with 
disposable cloths, 

like GH Seal star Swiffer, 
to pick up crumbs, dust 
and hair from the floor. 
GH Lab tip: Keep a damp 
paper towel in one hand 
to zap stains so you 
won't have to stop along 
the way. 
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Plan to Have a‘Blast 


Follow these party-prep tips, and you'll be able to enjoy your own bash 


Drink recipe: goodhousekeeping 
.com/cranberry75punch 


QtA 


As the host of a 
holiday party, is it 
rude to step 
away to clean up 
when company 

is still there? 
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Don’t create the impression that loading 
the dishwasher is more important than being with 
your guests. It would be rude for you to disappear 
for along time during or after dinner, leaving the 
others alone. But it’s OK to quickly clear the table 
and stack dishes by the sink during a lull in 
conversation as long as everyone has finished the 
meal. When it’s an informal get-together, family or 
close friends might even offer to help out. Then 
you can party on in the kitchen! 


MIX SELF-SERVE 
COCKTAILS. 


Forget stocking a bar cart with 
endless supplies for everyone’s 
favorite drink. Decide on 

one or two festive picks (like 
spiked apple cider, Moscow 
mules or Cranberry 75 punch, 
left) to prep ahead, then 

let guests serve themselves 
from punch bowls. 


CREATE A “QUICK- 
CHILL” STATION. 


Make a tub of salted ice water 
(one cup of salt per gallon of 
H20) to chill bottles of wine 
and other drinks. It will also 
free up fridge space —just keep 
a few bar cloths by the tub for 
wiping drippy bottles. 


DIRECT FOOD-AND- 
DRINK TRAFFIC. 


If you're serving things 
buffet-style, set up drinks and 
food on opposite ends of the 
room to prevent gridlock. 


STOCK UP ON 
TO-GO BOXES. 


Get new containers that don’t 
cost a ton (like those from 
Lab favorite Glad) so you can 
send everyone home with 
leftovers without raiding 
your own supplies. 


OPT FOR NO-COOK 
APPETIZERS. 


Put together beautiful cheese 
and charcuterie boards instead 
of fussing over hot hors 
doeuvres. They are delicious 
and can be assembled in 
minutes on pretty wooden, 
slate or marble cutting boards, 
says our Kitchen Appliances 
Lab. Include an assortment of 
cured meats, cheeses, olives, 
crackers, grapes, spiced nuts 
and spreads! 


Mike Garten (2). 
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Sian Richards (left); Justin Coit (right); Mike Garten. 


PARTY CHORES, SOLVED! 


Keep your cool next time you entertain with these 
must-know tips from our Cleaning Lab experts 


Pick up broken 
glass with 

sliced bread. 

Hear a glass shatter in 
the other room mid-party? 
Don't panic. Sweep up 
what you can, then gently 
press a slice of bread 
onto the floor to grab 
tiny shards your vacuum 
or broom might miss. 


Polish silver 

in seconds. 

Shine silver fast with 

GH Seal star Weiman Silver 
Wipes ($7). Premoistened 
and ready to go, the wipes 
are neat and easy to use, 
and they dissolve tarnish 
fast. In a time crunch? 
Spruce up just the pieces 
you know you'll be using. 


Remove price 
stickers like magic. 
Tackle annoying price 
tags on frames, mirrors 
and knickknacks: Spray 
each sticker with laundry 
prewash spray, rub a little 
to dissolve the glue, then 
scrape it off with your 
fingernail or an old 

credit card. No residue! 


GUEST 
ETIQUETTE 


HOSTESS 
GIFTS: A DO 
OR A DON’T? 


A do for a dinner 
party, but optional for 
a cocktail party ora 
BYO event. Just attach 
a card so the host 
knows whom to thank. 


EXIT A BORING 
CONVO 


Say, “So nice chatting. 
Would you excuse me? 
I have to say hitoa 
friend.” Going fora 
drink could backfire — 
the person could 
follow you. 


CHANGE 
YOUR RSVP 


Be honest and do it 
right away. Cancel 
only for a legit reason 
(not for a better offer, 
and no made-up sto- 
ries). Call rather than 
texting or emailing. 


WRITE ON! Avoid the perennial party Q 
“Is this my glass?” with temporary metallic 
pens made to mark on (and wash off!) 
glass and ceramic. 
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QtA 
ADORN THE CHAIR BACKS. 
Mini wreaths tied to chair frames 
with raw-edge ribbon will make 
every person at the table feel like 


the guest of honor. 


My relatives 
expect me to 
host every time. 
How do | hand it 
off to someone 
else this year? 


Always... 

bring it up early to give others time 
to plan. Try, “I love hosting, but let's 
rotate our gathering to another 
person's home starting this year.” 


f- 


Never... 

complain about past get-togethers. 
If you get pushback, say, “I have to 
take a break because of my crazy 
schedule.” 


It’s all right to... 

offer to bring a dish or pitch in with 
cleanup based on what the new 
host prefers. 


tee fs _ seg 


BRING A TWO-IN-ONE POTLUCK DISH. 
Cook your contribution in an affordable slow 
cooker, like this pretty one from Hamilton Beach, 
then leave it behind as a hostess gift. It will take 
less effort than cooking old-school and serve 

as a memorable treat. 


3 GENIUS TIME SAVERS 


For once that relaxed smile on your face when you greet guests will be real 


“HIRE” THE DJ. “AIR-IRON.” STASH BAGS. 
te Instead of spending hours = Lay your tablecloth on the Tuck a few extra liners 
dd making the perfect party Samy table one to two days before inside the trash can 
“1 playlist, queue up an the event. If wrinkles don’t so whoever pulls out 

online streaming service fall out, lightly mist stubborn the full bag during the 
for tons of well-curated creases with Downy Wrinkle gathering will have 
options. Pick a mix you Releaser Plus ($4), then anew one handy. 
like, then forget about it. gently tug and smooth the 


fabric with your hands. 
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Mike Garten; Jeff S. Saxman; Danielle Daly. 
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Mike Garten (5); Stacey Brandford (1). 


Stunning Settings 


Stylish tabletop ideas 


LAID-BACK RUSTIC 


Combine natural textures and subdued colors. Form a mini wreath 
from cut greens; write names on cut cardboard; tie with twine. 


‘ai 


ELEGANT WITH A TWIST 


Try an icy blue and silver color palette. For the name card, 
tie a store-bought tag to a metallic glass ornament. 


and easy DIY tricks 


FUN & FANCY 


Mix pinks with gold accents. We used a scarf as a table runner! 
Repurpose pieces from broken terra-cotta pots as name cards. 


PRETTY PLAYFUL 


Use chalkboard paper for your tablecloth, and write the names of 
guests above the plates. Make napkin rings by stringing cranberries on 
a thin wire, then tying it into a circle with a sprig of eucalyptus. 


GOODHOUSEKEEPING.COM = 35 


OPULENT ORGANICS 


Opposites attract, after all. Think plates and vessels with 
imperfect edges in shades of off-white, but paired with glamorous 
gold flatware to elevate the whole look. 


FESTIVE COOL 


Napkins folded into designs always feel special—and hard 
to achieve. These triangle “trees” with name card “trunks” made 
from scrap paper are special and simple. 
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ROCKIN’ GLAMOUR 


Paint smooth stones with gold craft paint, 
then write on guests’ names with metallic marker 
to give a woodsy accent to your fall tablescape. 


COZY CHEER 


A rainbow of rustic colors and a mix of plants, like mini succulents 
and greenery clipped right outside your door, create a light, easy 
vibe. Breezily painted napkins add the perfect homey touch. 


Mike Garten (4); Justin Coit. 


JUST ADD FANCY DISHES 


Break out your best china or put one 
gilded salad plate atop your normal 
set to make each place at the table feel 
special. A runner of greenery 
and blooms is a low-profile floral 
option that’s easy for guests 
to chat over. 


| ge ee ae ere 
SET A FORMAL TABLE 
Bread plate: Butter knife handle faces right so it's in easy reach. 


Dessert fork and spoon: Lots of settings? Tuck in dessert utensils 
above the plates —fork handle left, spoon handle right. 


Glasses: Water is placed above the knives. Wine is set from right 
to left in the order used: white wine for the first course on the 
outside, then red next for your entrée. 


Utensils: Forks on the left; knives (blades in) and spoons on the right. 
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butter 


candle wax 


chocolate 


cranberry sauce 


eggnog 


HOLIDAY STAIN GUIDE 


Get Anything Out 


Exactly what to do the moment a mishap happens 
and once your guests have gone home 


DO THIS NOW... 


FABRIC Scrape up the excess with a spoon. 
Blot. Sprinkle on salt to absorb grease; let set 
30 to 60 seconds, then brush away. 


CARPET Follow above directions, but skip 
brushing. Cover salt and stain with a saucer 
or bowl. 


FABRIC AND CARPET Let the wax cool 
and harden. Tackle it when you have the time. 


FABRIC AND CARPET Scrape up the excess 
with a spoon. Blot any remaining chocolate with 
a dry cloth. Sponge with warm water. Blot dry. 


FABRIC AND CARPET Scrape up the 
excess with a spoon. Blot with a dry cloth. 
Sponge or spritz with cool water. Blot dry. 


FABRIC Spritz or sponge with cool water. 
Blot dry. 


CARPET Blot the spilled liquid with absorbent 
cloths, standing on them if necessary. Sponge 
or spritz with cold water to rinse. Blot dry. 


FABRIC AND CARPET Gently blot up the excess. 


Sponge with warm water. Blot dry. 


DO THIS LATER... 


FABRIC Rub in heavy-duty liquid laundry detergent. 
Check the garment’s care label and wash in the hottest 
water safe for it. 


CARPET Vacuum up salt. Apply a degreaser, like Goo 
Gone. Blot. Sponge with a mix of /%4 tsp dish liquid and 
1 cup warm water, then with cool water to rinse. Blot dry. 


FABRIC Gently scrape or pry off the hardened wax with a 
spoon or a dull knife. Place fabric between paper towels and 
press with a warm, dry iron. Rub in liquid laundry detergent. 
Wash in warm or hot water with fabric-safe bleach. 


CARPET Same as above (put paper towels on top), but skip 
the detergent and wash. Fluff the fibers with your fingers. 


FABRIC Apply prewash stain remover and work 
it into the stain. Wash in warm or hot water with 
fabric-safe bleach. 


CARPET Sponge with a mix of 1 Tbsp dish liquid 

and 2 cups warm water. Blot and repeat. If stain remains, 
sponge with a mix of 1 Tbsp ammonia (do not use if carpet 
is silk or wool) and V2 cup warm water. Blot. Sponge with 
cold water to rinse. Blot dry. 


FABRIC Soak 15 min. in a mix of 1 Tbsp white vinegar, 2 tsp 
liquid laundry detergent and 1 qt cool water. Apply laundry 
stain remover and wash in warm water with fabric-safe bleach. 


CARPET Sponge with a mix of 1 Tbsp each dish liquid 
and white vinegar in 2 cups cold water. Sponge with cold 
water to rinse. Blot dry. 


FABRIC Apply laundry stain remover and wash 
in warm water with fabric-safe bleach. 


CARPET Sponge with a mix of 1 Tbsp each dish 
liquid and white vinegar and 2 cups warm water. 
Blot. Sponge with cold water to rinse. Blot dry. 


FABRIC Treat with an enzyme stain remover, like 
Carbona Stain Wizard, or rub enzyme detergent 
into the stain. Wash in warm water with an enzyme 


detergent, like GH Seal holder Tide. 


CARPET Use a pet-stain-and-odor carpet cleaner 
formulated with enzymes, like GH Seal holder 
Bissell Professional Pet Stain and Odor Remover. 


LAB NOTE: These steps are for washable fabrics only. For silk and other delicates, blot with only a dry cloth and bring to the dry cleaner ASAP. 
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THE CULPRIT DO THIS NOW... DO THIS LATER... 


FABRIC AND CARPET Scrape up excess with FABRIC Apply laundry stain remover. 
a spoon. Blot any remaining gravy with a dry cloth. Wash in warm or hot water with fabric-safe bleach. 
Sponge with warm water and blot dry. CARPET Sponge with a mix of 1 Tbsp each dish 


liquid and white vinegar and 2 cups warm water. Blot. 
Spritz or sponge with cold water to rinse. Blot dry. 


gravy 
FABRIC Blot gently with a dry cloth. Sponge FABRIC Place with stain facedown on a paper towel; use 
lightly with a makeup-remover wipe (avoid a makeup-remover wipe on back of fabric to dissolve and 
rubbing the stain in). push out stain. Apply a laundry stain remover and wash in 
CARPET Gently scrape or blot excess. Sponge warm or hot water with fabric-safe bleach. 
tufts with a makeup-remover wipe. Sponge tufts CARPET Sponge stain with a degreaser like Goo Gone. 
with warm water. Blot dry. Blot. Sponge with a mix of Y% tsp dish liquid and 1 cup warm 
oo. water. Sponge with cold water to rinse. Blot dry. 
lipstick 
FABRIC Gently scrape off excess with a dull knife FABRIC Sponge with or soak in an adhesive remover, 
or a spoon. Sponge with warm water. Blot dry. like Goo Gone, working it into the fibers with your 


fingers. Blot. Apply laundry stain remover and wash in 
warm or hot water. 


CARPET Same as above, but skip the detergent and 
wash. Then sponge with a mix of 4 tsp dish liquid and 
1cup warm water, then with cold water to rinse. Blot dry. 


CARPET Same as above, then cover any remaining 
sap with a bowl or saucer to prevent tracking. 


pine tree sap 


FABRIC Spritz or sponge with cool water FABRIC Soak 15 min. in cold water; apply 
f or apply Wine Away per directions. Blot dry. laundry stain remover and wash in warm water 
CARPET Blot spill with absorbent cloths, with fabric-safe bleach. 
standing on them if necessary. Spritz or sponge CARPET Sponge with a mix of 1 Tbsp each dish liquid 
the stain with cold water or apply Wine Away and white vinegar in 2 cups warm water. Blot dry. Spritz 
redwine ~~ per directions. Blot dry. or sponge with cold water to rinse. Blot dry. 
CLEANING 


GH GOLDEN RULES OF RS 
STAIN REMOVAL eee 


JUST ASK ALEXA! 
GH's voice-activated 
stain-removal guide works 
with Amazon's personal 
assistant to walk you 
through tried-and-tested 
advice. If you have an 


BLOT, | USE AN | TRY OUR Amazon Echo, Echo Dot or 
DON’T RUB. ABSORBENT CARPET TRICK. Amazon Tap, you can enable 
Dabbing draws ; CLOTH. | Once a stain is gone, the Good Housekeeping 
stains out of ‘Place it underneath ‘cover with a stack skill. Then ask her how to 
fabric and won't ‘fabric to “catch” residue | — of paper towels and remove a stain (e.g, ink, 
damage it the way : asstainfadesandkeep | _ top with a heavy pot. mustard) from a material 
rubbing might. ‘it from spreading. The ' Leave for 24 hours. (carpet, upholstery or cloth- 
‘GH Cleaning Lab finds ‘The towels will soak ing), and Alexa will tell you 
‘that paper towels (like ' up stain residue that how the GH Cleaning Lab 
: GH Seal holder Bounty) =: travels up the tufts as would get it out. You can 
‘or small cotton ' they dry. even ask her to repeat a 


step. It’s the next best thing 
to calling Mom! 


dishtowels work best. 
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Glazed Bacon-Wrapped Turkey Breast, page 53 


‘USHED Oil 


Crispy Hot-Honey 
Chicken Sliders 


Active 30 min. | Total 30 min. 


3 8-oz boneless, skinless 
chicken breasts 
4 cups cornflakes, 
coarsely crushed 
1/2 cup buttermilk, divided 
V/2 tsp garlic powder 
V4 tsp plus pinch cayenne, 
divided 
Kosher salt 
V4 cup sour cream 
2 Tbsp cider vinegar 
/2 tsp poppy seeds 
V2 small napa cabbage, 
cored and thinly aliced 
(about 4 cups) 
1 scallion, thinly sliced 
12 3-in. pieces focaccia, 
halved horizontally 
Hot honey, for serving 


1. Heat oven to 425°F. Line 
rimmed baking sheet with 
nonstick foil. Cut chicken 
in half horizontally to make 
thin pieces, then cut each 
piece in half crosswise. 


2. Place cornflakes on plate. 
In medium bowl, combine 
Ya cup buttermilk, garlic 
powder, 4 tsp cayenne and 
V2 tsp salt. Add chicken 
and toss to coat. Working 
with 1 piece at a time, 
remove chicken, letting 
any excess buttermilk drip 
off, then coat in cornflakes, 
pressing gently to help 
them adhere. Transfer to 
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prepared baking sheet. 
Roast, rotating pan once, 
until chicken is cooked 
through, 10 to 12 min. 


3. Meanwhile, make slaw: 

In large bowl, whisk 
together sour cream, vin- 
egar, poppy seeds, remain- 
ing V4 cup buttermilk, pinch 
cayenne and 4 tsp salt. 
Add cabbage and toss to 
coat. Fold in scallion. Form 
sandwiches with focaccia, 
chicken, slaw and hot honey. 


SERVES 12 About 250 cal, 
6.5 g fat (1.5 g sat), 17 g pro, 
510 mg sodium, 31g carb, 

2g fiber 


Lamb Sliders 
with Pepper 
Relish 


Active 25 min. | Total 30 min. 


1 large egg 
1 tsp ground cumin 


V2 tsp ground coriander 
Kosher salt and pepper 
2 Tbsp panko 
V4 cup parsley, finely chopped 
V4 cup mint, finely chopped 
1 Tbsp finely grated lemon zest 
12 lbs ground lamb, beef or pork 
V2 cup pickled red cherry peppers 
(we used Peppadew peppers) 
Vs cup feta cheese 
1 scallion, sliced 
1 Tbsp sherry vinegar 
16 small rolls, toasted 
Lettuce, for serving 


1. Heat broiler and line rimmed baking 
sheet with foil. 


2. In large bowl, whisk together egg, 

1 Tbsp water, cumin, coriander and 3 tsp 
each salt and pepper. Stir in panko and 

let sit 2 min. Add parsley, mint and lemon 
zest and toss to combine. Mix in lamb, then 
shape into 16 small patties. Transfer to 
prepared baking sheet and broil until just 
cooked through, 6 to 8 min. 


3. Meanwhile, make relish: In food 
processor, puree pickled peppers, feta, 
scallion and vinegar. Form sliders with 
rolls, lettuce, relish and patties. 


SERVES 16 About 180 cal, 8 g fat (3 g sat), 
10 g pro, 60 mg sodium, 17 g carb, 0 g fiber 


Bubbly Drinks 


BLOOD ORANGE SPRITZ 

Fill cocktail shaker with ice. Add V4 cup 
blood orange juice and 1 Tbsp Aperol 

and shake well, 1 min. Strain into cham- 
pagne coupe and top with sparkling wine. 
Serve with blood orange twist. Serves 1. 


SPARKLING WINE 

MOJITO PUNCH 

In large measuring cup, mix V4 cup sugar 
with 4 cup fresh lime juice until sugar 
dissolves. Add 1 cup fresh mint leaves 
and muddle to mash and combine. Stir in 
1cup light rum and let sit at least 1 hr. or 
overnight. When ready to serve, strain into 
pitcher and add 21/2 cups sparkling wine. 
Serve over ice with sliced lime and fresh 
mint leaves if desired. Serves 6 to 8. 


CHERRY BOMB FIZZ 

Drop 1 cherry into champagne flute. 
Top with 1/2 oz maraschino liqueur, 
then sparkling wine. Serves 1. 


Mike Garten (2). 
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Danielle Daly; Mike Garten. 


Sweet Potato Croquettes 


Active 35 min. | Total 50 min. plus chilling and freezing 


2 medium sweet 
potatoes, peeled and 
cut into 1-in. chunks 

2 Tbsp melted butter 

4 medium sage leaves, 
finely chopped 

3 cups panko, divided 
Kosher salt and pepper 

1 large egg 

1 qt canola oil 
Finely grated Parmesan 
and lemon zest, 
for serving 


1. In large pot of salted 
water, heat sweet potatoes 
to boiling. Reduce heat and 
simmer until tender, 10 min. 
Drain well; return to pot. 


With potato masher, mash 
sweet potatoes with butter, 
sage, 1 cup panko and 1/2 tsp 
each salt and pepper. Cool 
slightly; mash in egg. Refrig- 
erate, uncovered, until cold 
and stiff, at least 5 hr. 


2. Line large baking sheet 
with parchment paper. By 
2-Tbsp portions, scoop 
sweet potato mixture; shape 
into ovals and roll in remain- 
ing 2 cups panko, pressing 
to adhere. Arrange on 
prepared sheet. Freeze 
until stiff or up to 5 days. 


3. In wide-bottomed 


5- to 6-qt pot, heat oil on 
medium-high until it reaches 
325°F on deep-fry thermom- 
eter. In batches, carefully 
add frozen croquettes to 
hot oil. Fry until golden 
brown, turning occasionally, 
3 to 4 min. Transfer to wire 
rack set over large sheet 
foil. Sprinkle with pinch 

salt. Repeat with remaining 
croquettes. To serve, 
sprinkle with Parmesan and 
lemon zest. Makes about 28. 
SERVES 12 About 185 cal, 

10 g fat (2 g sat), 3 g pro, 


250 mg sodium, 20 g carb, 
1g fiber 


Trio of 
Cheese Balls 


For each flavor variation, with mixer, beat 
softened cream cheese with add-ins. 

By 2-Tbsp portions, scoop and roll into 
balls. Roll in coatings, pressing to adhere. 
Refrigerate cheese balls at least 2 hr. 

Let stand at room temp before serving. 


“EVERYTHING” 
Combine 4 cup sesame seeds, 2 Tbsp 
poppy seeds, 2 Tbsp dried onion flakes, 
2 tsp coarsely ground black pepper and 
V4 tsp salt. With mixer, beat two 8-oz pkgs. 
reduced-fat cream cheese with 2 Tbsp 
seasoning mixture. Form into balls and roll 
in remaining seasoning mixture. 


SAVORY DILL 

Beat one 8-0z pkg. reduced-fat cream 
cheese with 1 cup crumbled feta cheese, 
1 Tbsp finely chopped fresh dill and 2 tsp 
lemon juice. Form into balls and roll in 3 
Tbsp finely chopped fresh dill. 


SPICED CRANBERRY 

Beat one 8-0z pkg. reduced-fat cream 
cheese with 8 oz goat cheese (softened), 
V4 cup dried cranberries (finely chopped) 
and ¥ tsp ground nutmeg. Form into 
balls and roll in 3/4 cup dried cranberries 
(finely chopped). 


Gingery 
Shrimp Toasts 


Active 30 min. | Total 55 min. 


1 large baguette, sliced 
4 Tbsp unsalted butter, melted 
Va cup packed fresh cilantro leaves, 
plus more for topping 
1 jalapefio chile, seeded and sliced 
1 small shallot, sliced 
1 1-in. piece peeled fresh ginger, 
coarsely chopped 
V4 tsp sugar 
3/4 cup panko, divided 
Kosher salt 
1 lb peeled, deveined shrimp 
2 Tbsp mayonnaise 
Sesame seeds, for topping 


1. Place oven rack 6 in. from broiler. Arrange 
bread on large foil-lined baking sheet. Broil 
until tops are golden, 1 to 2 min. Turn bread 
over and brush with some melted butter; 
set aside remaining butter and bread slices. 


2. In food processor, pulse cilantro, jalapefo, 
shallot, ginger, sugar, 4 cup panko and 

V4 tsp salt until finely chopped. Add shrimp 
and mayonnaise and pulse until just finely 
chopped. Divide among bread slices. 


SERVES 12 About 790 cal, 6 g fat (3 g sat), 
10 g pro, 540 mg sodium, 25 g carb, 7 g fiber 
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Mushroom and Spinach 
Bread Pudding 


Active 25 min. | Total 1 hr. 5 min. 


2 Tbsp olive oil, plus more 
for dish and foil 
1 lb cremini mushrooms, 
sliced 
12 large eggs 
1 cup milk 
1 Tbsp Dijon mustard 
1 tsp freshly ground 
nutmeg 
Kosher salt and pepper 
1% lb sourdough bread, 
cut into 1/2-in. pieces 
3 cups curly spinach 
2 shallots, thinly sliced 
6 oz a cheese, 
coarsely grated 


of foil. 
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1. Heat oven to 400°F. Oil 
3-qt baking dish and piece 


2. Heat oil in large skillet on 
medium-high. Cook half of 
mushrooms, tossing occa- 
sionally, until golden brown, 
4to 6min,; transfer to plate. 
Repeat with remaining 
mushrooms, adding more 
oil if necessary. 


3. Meanwhile, in large bowl, 
whisk together eggs, milk, 
mustard, nutmeg and 1 tsp 
each salt and pepper. Add 


bread and toss to coat. Fold 
in mushrooms, spinach, 
shallots and all but /2 cup 
cheese. 


4. Transfer mixture to 
prepared dish, sprinkle with 
remaining cheese, cover 
with foil and bake 30 min. 
Remove foil and broil until 
golden brown, 2 to 4 min. 


SERVES 8 About 470 cal, 21g 
fat (8 g sat), 26 g pro, 995 mg 
sodium, 43 g carb, 3 g fiber 


Romaine Salad 
with Sherry- 
Pecorino 
Vinaigrette 


Active 10 min. | Total 20 min. 


1 small red onion, thinly sliced 
4 Tbsp sherry vinegar 
Kosher salt 
3 Thsp olive oil 
1 tsp Dijon mustard 
1 small clove garlic, grated 
V4 cup grated pecorino cheese, 
plus more for serving 
8 cups torn romaine lettuce hearts 
V4 cup hazelnuts, toasted and 
roughly chopped 


1. In small bowl, toss onion with 2 Tbsp 
vinegar and 4 tsp salt and let sit at least 
15 min. 


2. Meanwhile, in large bowl, whisk together 
oil, mustard and remaining 2 Tbsp vinegar; 
stir in garlic and pecorino. 


3. Add lettuce and gently toss to coat. 
Drain onion and sprinkle over salad 
along with hazelnuts and additional 
pecorino if desired. 


SERVES 8 About 95 cal, 8.5 g fat (1.5 g sat), 
3g pro, 105 mg sodium, 3 g carb, 7 g fiber 


Roasted Sweet 
Potato, Pear 
and Red Onion 


Active 10 min. | Total 55 min. 

2 Bartlett pears, about 14 0z, 
cored and cut into wedges 

2 small red onions, cut into wedges 

2 small sweet potatoes (about 1 1b), 
cut into ¥2-in.-thick half-moons 

6 sprigs thyme, plus more for serving 

3 Thsp olive oil 
Kosher salt and pepper 


Heat oven to 425°F. On large rimmed 
baking sheet, toss pears, onions, sweet 
potatoes and thyme with olive oil and 1 tsp 
each salt and pepper. Roast until golden 
brown and tender, 35 to 45 min. Sprinkle 
with additional thyme if desired. 


SERVES 8 About 110 cal, 5 g fat (1g sat), 
1g pro, 255 mg sodium, 16 g carb, 3 g fiber 


Mike Garten. 
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Parsnip and Potato Ma 


12 lbs yellow potatoes 
(about 3 medium), 
peeled and cut into 
2-in. pieces 

1’ lbs parsnips 
(about 3 medium), 
peeled and cut into 
2-in. pieces 
Kosher salt and pepper 

2 lemons 

1/2 cups milk 

12 sprigs thyme 
4 cloves garlic, smashed 
4 Tbsp unsalted butter 


Active 15 min. | Total 35 min. 


1. Place potatoes and 
parsnips in large saucepan, 
add enough cold water to 
cover and bring to a boil. 
Add 1 tsp salt, reduce heat 
and simmer until just 
tender, 15 to 20 min. 


2. Meanwhile, using veg- 
etable peeler, remove 

8 strips lemon zest and put 
in small saucepan. Add milk, 
thyme, garlic and butter 
and bring mixture to a boil. 
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Reduce heat and simmer 
2 min. Remove from heat. 


3. Drain vegetables and 
return to pot. Strain milk 
mixture into pot with veg- 
etables and mash to desired 
consistency. Squeeze in 

4 Tbsp lemon juice, season 
with 3/4 tsp each salt and 
pepper and mix to combine. 


SERVES 8 About 205 cal, 8g 


fat (5 g sat), 4 g pro, 345 mg 
sodium, 32 g carb, 5 g fiber 


Orange-Ginger 
Cranberry 
Sauce 

Active 5 min. | Total 25 min. 


12 oz fresh or frozen (thawed) 
cranberries 
V2 cup sugar 
V4 cup apple cider 
1 Tbsp grated peeled fresh ginger 
1 tsp finely grated lemon zest 


In medium saucepan, combine cranberries, 
sugar, cider, ginger and zest. Bring mixture 
to a boil. Reduce heat and simmer, stirring 
occasionally, until cranberries burst and 
sauce thickens, 15 to 20 min. Serve warm 
or at room temp, or refrigerate until 
chilled, at least 1 hr. and up to 3 days. 
Makes about 2 cups. 


SERVES 8 About 75 cal, 0 g fat (0 g sat),og 
pro, O mg sodium, 19 g carb, 2 g fiber 


Green Bean— 
Cheddar 
Casserole 


Active 30 min. | Total 1 hr. 20 min. 


3 lbs green beans, trimmed 
2 cups stale bread, 
torn into small chunks 
3 Thsp olive oil 
3 scallions, thinly sliced 
3 Tbsp cornstarch 
2/2 cups whole milk 
Vs tsp freshly ground nutmeg 
Kosher salt and pepper 
8 oz Cheddar cheese, coarsely grated 
1 oz Parmesan cheese, finely grated 


1. Heat oven to 375°F. Bring large pot 
salted water to a boil. Add green beans 
and cook 2 min. Drain well and set aside. 


2. In food processor, pulse bread into 
coarse crumbs. Transfer to medium 
bowl along with oil and scallions. 
Toss to combine and set aside. 


3. In large saucepan, whisk cornstarch and 
V2 cup milk until smooth. Add nutmeg and 
V2 tsp each salt and pepper. Slowly whisk 
in remaining 2 cups milk. Heat to boiling 
on medium-high, whisking frequently. 

Boil 2 min., whisking. Reduce heat to 
medium-low. Stir in cheeses a handful at 
a time, waiting until cheese melts before 
adding next handful. Stir in beans to coat, 
then transfer mixture to 3-qt baking dish. 
Top with reserved crumb mixture. 


4. Bake until crumbs are golden brown, 
25 to 30 min. 


SERVES 10 About 245 cal, 15 g fat (7 g sat), 
11 g pro, 375 mg sodium, 19 g carb, 4 g fiber 


Mike Garten. 


Spice-Roasted 
Carrots 


Active 15 min. | Total 1 hr. 15 min. 


8 very large carrots (about 3 lbs), 
peeled 
3 Thsp olive oil 
2 Tbsp packed fresh 
oregano leaves, chopped 
1 tsp smoked paprika 
Y/2 tsp freshly ground nutmeg 
Kosher salt and pepper 
2 Tbsp unsalted butter, melted 
1 Tbsp red wine vinegar 
V3 cup roasted salted pistachios, 
shelled and finely chebpad 


1. Heat oven to 450°F. 


2. In roasting pan, toss carrots with oil, 
oregano, paprika, nutmeg, 1/2 tsp salt and 
V4 tsp pepper. Roast until tender, 1 hr. 
Transfer to serving platter. Drizzle with 
butter and vinegar and top with pistachios. 


SERVES 8 About 165 cal, 11 g fat (3 g sat), 
3 g pro, 295 mg sodium, 16 g carb, 5 g fiber 
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Creamiest 
Cornmeal 
Polenta 


Active 10 min. | Total 1 hr. 


2 Tbsp olive oil 

2 medium shallots, 
finely chopped 

4 cups chicken broth 

2 cups yellow cornmeal 

1/2 cup grated Parmesan cheese 

4 Thsp (1/2 stick) unsalted butter 

Kosher salt 


1. Heat oven to 350°F. Heat oil in large pot on 
medium. Add shallots and cook until golden, 
stirring occasionally, about 5 min. Add broth 
and 5 cups water. Bring to a boil, then slowly 
whisk in cornmeal. Cover and bake, stirring 
every 10 min., until cornmeal is tender, 40 to 
50 min. 

2. Stir Parmesan, butter and 3/ tsp salt into 
polenta until butter melts. Serve immediately. 


SERVES 8 About 260 cal, 12 g fat (5 g sat), 5 g pro, 
835 mg sodium, 33 g carb, 2 g fiber 


Garlicky 
Beans & Greens 


Active 10 min. | Total 20 min. 


2 Tbsp olive oil 

3 cloves garlic, thinly sliced 

1 Tbsp fresh thyme leaves 

1/2 tsp red pepper flakes 

1 large bunch (about 1b) escarole, chopped 
Kosher salt 

2 15-0z cans low-sodium cannellini beans 
(do not drain) 

1 tsp sugar 

2 Tbsp fresh lemon juice 


1. Heat oil in large pot on medium. Add garlic, 
thyme and red pepper flakes. Cook, stirring, 
until garlic is golden, about 2 min. Add escarole 
and 1/2 tsp salt. Cook 2 min. or until escarole 
wilts, stirring occasionally. Gently stir in beans 
and sugar. Reduce heat to medium-low. 


2. Cover and cook until greens are 
very tender, about 10 min. To serve, 
stir in lemon juice. 


SERVES 8 About 135 cal, 4 g fat (1 g sat), 7 g pro, 
305 mg sodium, 20 g carb, 8 g fiber 


enta ‘Bar 


Pork & Peppers 
Rasu 


Active 40 min. | Total 2 hr. 30 min. 


3 Thsp olive oil 

1 boneless pork shoulder 
(about 31/2 lbs), well trimmed 
and cut into 4-in. chunks 
Kosher salt and pepper 

2 large peppers (green and red), sliced 

1 large onion, chopped 

3 cloves garlic, chopped 

3 Tbsp tomato paste 

3/4 cup dry red wine 
1 28-0z can crushed tomatoes 
2 bay leaves 


1. Heat oven to 325°F. Heat oil in large Dutch 
oven or heavy-bottomed pot on medium-high 
until hot but not smoking. Season pork all over 
with 3/ tsp salt and V2 tsp pepper; add to 

pot. Cook until browned on most sides, 10 to 
12 min,; transfer to large plate. 


2. To same pot, add peppers, onion, garlic and 
V2 tsp salt. Cook, stirring occasionally, until 
beginning to soften, 5 min. Add tomato paste 
and cook 1 min., stirring. Add wine and bring 
to a boil. Boil until reduced slightly, about 

2 min. Add tomatoes and bay leaves and 
return pork to pot. Bring to a boil, then cover 
and cook until pork is very tender, 1/2 to 2 hr. 


3. Transfer pork to cutting board; with 2 forks, 
pull pork into bite-size pieces. Discard bay 
leaves. Return pork and any juices to pot with 
tomato sauce, stirring to coat. 


SERVES 10 About 260 cal, 13 g fat (4 g sat), 
25 g pro, 535 mg sodium, 11 g carb, 3 g fiber 


Savory 
Mushroom 
Medley 


Active 20 min. | Total 40 min. 


4 Tbsp unsalted butter 
2 large shallots, finely chopped 
1 lb white mushrooms, 
trimmed and quartered 
8 oz shiitake mushrooms, stems removed, 
cut into 1-in.-thick slices 
8 oz oyster mushrooms, cut in half if large 
2 cloves garlic, finely chopped 
1 - fresh th Sp leaves, 
plus sprigs tor serving 
Kosher salt and pepper 


In large, deep skillet, heat butter on medium- 
high. Add shallots and cook, stirring, 1 min. Stir 
in mushrooms, garlic, thyme, 1/2 tsp salt and 

V4 tsp pepper and cook, stirring frequently, 
until mushrooms are tender and browned and 
liquid has evaporated, 12 to 15 min. 


SERVES 8 About 85 cal, 6 g fat (4 g sat), 3 g pro, 
205 mg sodium, 7 g carb, 1 g fiber 


Mike Garten. 


Garlie-Herb 
Cornish Hens 


Active 40 min. | Total 1 hr. plus marinating 


12 cloves garlic, peeled 
3/4 cup packed mint leaves 
3/4 cup packed basil leaves 
V2 cup red wine vinegar 
Vs cup soy sauce 
V4 cup packed tarragon leaves 
2 serrano chiles, stemmed 
3 Tbsp sugar 
1 Tbsp ground cumin 
V2 cup plus 3 Tsp olive oil 
Kosher salt 
4 large Cornish hens (about 1/2 lbs each) 
3 lbs baby new potatoes, cut into halves 


Herb Sauce (below) 


1. In food processor or blender, puree 
garlic, mint, basil, vinegar, soy sauce, tar- 
ragon, chiles, sugar, cumin, 2 cup oil and 
1/2 tsp salt until smooth. Place hens in 

2 gallon-size resealable plastic bags and 
add marinade. Seal bags and turn over 

a few times to distribute marinade. 
Refrigerate at least overnight or up to 24 hr. 


2. Preheat oven to 425°F. On rimmed 

baking sheet, arrange hens breast side up; 
discard marinade. Tuck wings behind hens; 
tie legs together with twine. Roast 45 min. 
or until hens reach 165°F. Let stand 10 min. 


3. Meanwhile, on another large rimmed 
baking sheet, toss potatoes with remaining 
3 Thsp oil and 34 tsp salt. Roast 45 min. or 
until tender and browned, stirring once. 
With kitchen shears, cut each hen in half. 
Serve with potatoes and Herb Sauce. 


SERVES 8 (with 14 cup sauce) About 755 cal, 
49 g fat (13 g sat), 41 g pro, 530 mg sodium, 
359g carb, 3 g fiber 


HERB SAUCE 

In food processor, puree 1 cup sour cream, 
6 Tbsp lime juice, 4 cup olive oil, 1/2 cup 
mint, 1/2 cup basil, 2 Tbsp tarragon, 2 cloves 
garlic, 1 serrano chile and 1 tsp salt until 
smooth. Makes 2 cups. 


Glazed Bacon-Wrapped 
Turkey Breast 


Active 20 min. | Total 2 hr. 


1 boneless turkey breast 
(4 to 5 lbs), skin removed 
Kosher salt 

1% bunches scallions, sliced 
2 cups packed 
fresh parsley 
Vs cup olive oil 
4 cloves garlic 
12 02 thick-cut bacon 
V2 cup packed 
dark brown sugar 
V4 cup balsamic vinegar 
V4 cup maple syrup 


1. Heat oven to 375°F. Place 
turkey breast, smooth side 
down, on cutting board. On 
left breast, cut along right 
side of tenderloin to sepa- 
rate from breast without 
cutting tenderloin off; fold 
tenderloin back. Repeat on 
right breast, cutting along 
left side of tenderloin and 


folding back. Cover surface 
of turkey with 3 large sheets 
plastic wrap. With flat side 
of meat mallet or heavy 
rolling pin, pound turkey 
until about 1 in. thick all over. 
Discard plastic wrap. 


2. Sprinkle surface of turkey 
with 34 tsp salt. In food 
processor, pulse scallions, 
parsley, oil and garlic until 
finely chopped, stopping 

to stir occasionally. Spread 
herb mixture in even layer 
on breast. Starting with 
short side, roll breast tightly. 
Place seam side down. 
Drape bacon over turkey 
roll, overlapping slices 
slightly. Tuck ends of bacon 


under turkey roll. Using 16-in. 


pieces of kitchen string, 
tie turkey tightly at 1!/2-in. 
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intervals. (Turkey may be 
wrapped tightly in plastic 
and refrigerated up to over- 
night.) Transfer to rack fitted 
into roasting pan lined with 
foil. Add 4 cups water to 
bottom of pan. Roast 45 min. 


3. Meanwhile, whisk together 
sugar, vinegar and syrup. 
Brush over turkey after it 
has roasted 45 min. Roast 
another 45 min. or until 
turkey is cooked (internal 
temperature reaches 160°F), 
basting with sugar mixture 
every 15 min. Loosely cover 
with foil; let rest 20 min. Cut 
and discard strings before 
slicing and serving. 

SERVES 10 About 450 cal, 16g 


fat (4 g sat), 56 g pro, 520 mg 
sodium, 19 g carb, Oo g fiber 


Winter Squash Lasagna with 
Brown Butter Béchamel 


Active 25 min. | Total 2 hr. 20 min. 


2 small butternut 
vi ned (about 
4 |bs total), peeled, 
seeded and cut into 
Y/4-in.-thick slices 
2 Tbsp olive oil 
V4 tsp ground 
cinnamon 
V4 tsp ground nutmeg 
Kosher salt 
1/2 cup unsalted butter 
V/2 cup all-purpose flour 
5 cups low-fat (1%) milk 
2 cloves garlic, 
finely chaoeed 
8 medium sage leaves, 
finely chopped, plus 
more for topping 
1 cup grated pecorino 
cheese 
11 to 12 no-boil 
lasagna noodles 
2 cups shredded 
mozzarella cheese 
Chopped toasted 
hazelnuts, for topping 


1. Heat oven to 450°F. In 
large bowl, toss squash 
slices with oil, cinnamon, 
nutmeg and 4 tsp salt; 
arrange squash in single 
layers on 2 large rimmed 


baking sheets. Roast 40 min. 


or until tender, switching 


racks halfway through. Reset 
oven temperature to 375°F. 


2. Meanwhile, in large 
saucepan, heat butter on 


medium, swirling often, until 
browned and fragrant, 6 to 
8 min. Stir in flour. Reduce 
heat to medium-low. Cook 


1min., stirring. Gradually 


whisk in milk until smooth. 


Add garlic and chopped 
sage. Heat to boiling on 
high, stirring constantly. 
Reduce heat; simmer, 
stirring, until thickened, 
5 min. Stir in pecorino 
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and 3/ tsp salt. Remove 
from heat. 


3. On bottom of greased 
3-qt baking dish, arrange 
3 or 4 noodles in single 
layer, breaking to fit if 
necessary; top with /3 of 


squash. Spread V/3 of cream 


sauce over squash, then 
top with 3 of mozzarella. 
Repeat layering twice. 


Cover tightly with foil. Bake 
50 min. Remove foil. Bake, 


uncovered, until top is 


golden and pasta is tender, 
10 to 20 min. Broil on high 


until top is deep golden 
brown, 2 min. Let stand 
at least 10 min. before 


serving. Top with hazelnuts 


and sage leaves. 


SERVES 10 About 455 cal, 3 g 


fat (12 g sat), 19 g pro, 715 mg 
sodium, 46 g carb, 24 g fiber 


Herb-Crusted 
Beef with 
Dijon Cream 
Sauce 


Active 25 min. | Total 3 hr. 20 min. 
plus overnight refrigeration 


1 eye of round beef roast (about 4 lbs) 
Kosher salt 
3 medium shallots, finely chopped 
1 tsp finely chopped fresh rosemary 
2 tsp plus 1 Tbsp vegetable oil 
1 Tbsp champagne or 
white wine vinegar 
2 Tbsp Dijon mustard 
1 cup sour cream 
V/2 cup packed fresh basil leaves, 
finely chopped 
V4 cup packed fresh parsley, 
finely chopped 


1. Place beef on large sheet plastic wrap; 
sprinkle all over with 1 tsp salt, patting 
to adhere. Wrap tightly and refrigerate 
overnight. 


2. Preheat oven to 250°F. Remove plastic 
from beef. Pat beef dry. Place on rack 
fitted into foil-lined rimmed baking sheet. 
Roast until internal temperature reaches 
130°F to 135°F, 2 hr. to 2 hr. 30 min. 


3. Meanwhile, in small skillet on medium, 
cook shallots, rosemary and 4 tsp salt in 
2 tsp oil 5 min. or until shallots are golden, 
stirring often. Remove from heat. Add vin- 
egar, scraping up any browned bits, then 
stir in mustard. Let mixture cool before 
stirring into sour cream. Cover 

and refrigerate. 


4. Heat remaining Tbsp oil in skillet on 
medium-high until hot but not smoking. 
Pat beef dry. Add to skillet. Cook on all 
sides just until browned, about 6 min. 
Remove from heat. Combine basil and 
parsley; pat all over beef. Let stand at least 
20 min. before very thinly slicing. Serve 
with cream sauce. 


SERVES 10 About 370 cal, 13 g fat (5 g sat), 
43 g pro, 175 mg sodium, 3 g carb, O g fiber 


Con Poulos; Mike Garten. 
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Choco-Nutty 
Slice & Bakes 


Active 20 min. | Total 30 min. plus chilling 


1 cup all-purpose flour 
V2 cup unsweetened cocoa 
Ys tsp baking soda 
Vs tsp kosher salt 
¥2 cup unsalted butter, at room temp 
¥2 cup sugar 
2 tsp pure vanilla extract 


1 large egg 
¥2 cup shelled unsalted pistachios, chopped 


1. In medium bowl, whisk together flour, cocoa, 
baking soda and salt. 


2. Using an electric mixer, beat butter and 
sugar on medium speed until light and fluffy, 
about 3 min. Reduce mixer speed to low and 
beat in vanilla and egg to combine. Add flour 
mixture, beating until just incorporated. 

3. Divide d 
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ough in half; using plastic wrap to 
into 2 logs, about 8 in. long and 
neter. Roll in pistachios to evenly 
coat, then wrap in plastic wrap. Refrigerate 
until fir east 1 hr. 


4. Heat oven to 350°F. Line 2 baking sheets 
with parchment paper. Slice dough into 
Vein.-thick rounds and transfer to prepared 
baking sheets. Bake until tops feel sandy to 
the touch, 11 to 13 min. Cool on sheets 2 min., 
then transfer to wire racks to cool completely. 


MAKES 40 COOKIES About 55 cal, 3 g fat 
(1.5 g sat), 1 g pro, 20 mg sodium, 6 g carb, 1g fiber 


Mike Garten. 


No-Bake 
Waffle Dippers 


Dip store-bought waffle cookies halfway in 
melted bittersweet chocolate and transfer to 
a parchment-lined baking sheet. Sprinkle with 
toasted shredded coconut. 
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Shortbread Bites 


SHORTBREAD DOUGH 
Active 10 min. | Total 40 min. 
12 cups (21 sticks) unsalted butter, at room temp 
3/ cup granulated sugar 
1 tsp pure vanilla extract 
3 cups all-purpose flour 
V2 tsp kosher salt 


1. Heat oven to 350°F. Line 9- by 13-in. baking pan with parchment 
paper, leaving an overhang on 2 long sides. 


2. Using electric mixer, beat butter and sugar on medium speed 
2 min. Beat in vanilla. 


3. Reduce mixer speed to low and gradually add flour and salt, 
mixing until just incorporated. Press or spread mixture into bottom 
of prepared pan. Bake until light golden brown, 25 to 30 min. 


CHOCOLATE-PEPPERMINT 
Active 20 min. | Total 40 min. plus chilling 


1. Prepare Shortbread Dough as directed above. 


2. Using electric mixer, beat 6 Tbsp unsalted butter (at room temp) 
on medium speed until smooth. With mixer on low, gradually add 

3 cups confectioners’ sugar until fully incorporated. Add 3 Tbsp 
heavy cream and 112 tsp pure peppermint extract and beat 2 min. 
Spread over cooled crust and refrigerate until firm, at least 

30 min. 


3. In medium bowl, melt 12 oz semisweet chocolate chips and 

6 Tbsp unsalted butter (cut into pieces) in microwave on 50% power 
in 30-sec. intervals, stirring after each interval until melted and 
smooth. Spread onto peppermint layer and refrigerate until set, at 
least 30 min. Cut into pieces. 


MAKES 24 BITES About 370 cal, 22.5 g fat (14 g sat), 2g pro, 45 mg sodium, 
42 9 carb, 1g fiber 


TOFFEE-PECAN 
Active 15 min. | Total 15 min. 


1. Prepare Shortbread Dough as directed. 


2. In heavy-bottomed medium saucepan, combine 2 cups 
granulated sugar and % cup water. Heat on medium (do not stir), 
swirling pan occasionally, until sugar has dissolved. 


3. Increase heat and boil until sugar is a deep caramel color (do not 
stir). Immediately remove from heat and stir in 34 cup heavy cream 
(it will bubble up), then fold in 4 cups toasted pecans (very roughly 
chopped). 

4. Pour mixture over cooled crust and sprinkle with flaky sea salt. 
Let cool completely, then cut into pieces. 


MAKES 24 BITES About 375 cal, 25 g fat (8.5 g sat), 3 g pro, 55 mg sodium, 
38 g carb, 2g fiber 


CRANBERRY CRUMBLE 

Active 15 min. | Total 55 min. 

1. Prepare Shortbread Dough as directed, but transfer 34 cup 
dough to piece of plastic wrap, roll into log and freeze until firm, 
30 min. 

2. Spread remaining dough into pan and bake only 12 min,; let cool. 
3. In bowl, combine 1 cup red currant jam with 2 Tbsp Grand 
Marnier or other orange liqueur and 1 tsp finely grated orange zest 
and spread over dough. 


4. Using box grater, coarsely grate frozen dough over top. Bake 
until golden brown, 35 to 40 min. Let cool, then cut into pieces. 


MAKES 24 BITES About 200 cal, 11.5 g fat (7 g sat), 2g pro, 40 mg sodium, 
23 g carb, Og fiber 
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23/4 cups all-purpose flour 
V2 tsp baking powder 
V4 tsp kosher salt 
1 cup unsalted butter, 
at room temp 
3/4 cup granulated sugar 
1 large egg 
12 tsp pure vanilla extract 
Royal Icing (right) and 
sanding sugar, 
for decorating 


1. In large bowl, whisk together 
flour, baking powder and salt. 


2. Using an electric mixer, beat 
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butter and sugar until combined. 
Beat in egg and then vanilla. 


3. Reduce mixer speed to low 
and gradually add flour mixture, 
mixing just until incorporated. 
Shape dough into 4 disks and 
roll each between 2 sheets 
parchment paper to 4 in. thick. 
Chill until firm, 30 min. in 
refrigerator or 15 min. in freezer. 


4. Heat oven to 350°F. Line bak- 

ing sheets with parchment paper. 
Using floured cookie cutters, cut 
out cookies. If desired, use straw 
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to make holes in tops of cookies 
for hanging. Place on prepared 
sheets. Reroll, chill and cut scraps. 


5. Bake, rotating sheets halfway 
through, until cookies are light 
golden brown around edges, 
10 to 12 min. Let cool on sheets 
5 min. before transferring to 
wire racks to cool completely. 


6. Decorate as desired with icing 
and sanding sugar. 

MAKES ABOUT 50 COOKIES 
Undecorated, about 70 cal, 4 g fat 


(2.5 g sat), 1g pro, 20 mg sodium, 
8 g carb, Og fiber 


Sugar Cookie “Ornaments” 


Active 30 min. | Total 1 hr. plus chilling and decorating 


ROYAL ICING 

Using electric mixer with whisk 
attachment, beat 3 large 

egg whites and 1/2 tsp cream of 
tartar on medium-high speed 
until foamy, about 1 min. Reduce 
speed to low and gradually add 
16 oz confectioners’ sugar, 
beating until just incorporated. 
Increase speed to high and beat 
until medium-stiff glossy peaks 
form, 5 to 7 min. Tint as desired 
with gel food coloring. 


Mike Garten. 


Prepare sugar cook 
(opposite) and fold in V3 
chopped eandied citr 
and lemon) and 
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Chocolate-Citrus Cran Wheels 


Active 40 min. | Total 1 hr. 15 min. plus chilling and cooling 


2 cups all-purpose flour 
Va tsp baking soda 
Va tsp kosher salt 
3/, cup dried cranberries 
V2 cup confectioners’ 
sugar 
V2 cup granulated sugar 
3/4 cup (1 sticks) butter, 
at room temp 
1 tsp finely grated 
orange zest 
1 tsp vanilla extract 
V4 tsp ground cinnamon 
Melted white or dark 
chocolate (about 12 07), 
for dipping 
Dried orange slices 
(optional) 
1. In medium bowl, whisk 
flour, baking soda and salt. 
In food processor, pulse 


cranberries, confectioners’ 
sugar and granulated sugar 
until cranberries are very 
finely chopped; transfer to 
large mixing bowl. 


2. With mixer on medium- 
high speed, beat cranberry 
mixture and butter until 
combined. Beat in orange 
zest, vanilla and cinnamon. 
Beat in flour mixture until 
just combined, scraping 
down side of bowl occasion- 
ally. Divide dough in half. Roll 
each half into 2-in.-diameter 
log; wrap tightly with plastic 
wrap. Refrigerate overnight 
or up to 1 week. 


3. Heat oven to 350°F. 
Working with 1 log at a time, 
cut into Y4-in.-thick slices; 
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arrange on large parchment- 
lined baking sheet, spacing 
about lin. apart. Bake 

until golden brown around 
edges, 15 to 17 min. Let 

cool on cookie sheet 5 min. 
Transfer to wire rack to cool 
completely. Repeat with 
remaining log. 

4. Dip cooled cookies half- 
way into melted chocolate; 
decorate with orange slices 
if desired. Place on waxed- 
paper-lined baking sheet. 
Refrigerate until set. 
Cookies can be stored in 
airtight containers in freezer 
for up to 2 weeks. 


MAKES ABOUT 4 DOZEN. 
About 100 cal, 5 g fat 

(4 g sat), 1g pro, 50 mg sodium, 
14 g carb, Og fiber 


Gingerbread 
Wands 


Active 30 min. | Total 45 min. 


V2 cup granulated sugar 
V2 cup light (mild) molasses 
1 Tbsp pumpkin pie spice 
V4 tsp ground black pepper 
2 tsp baking soda 
V2 cup (1stick) butter, melted 
1 large egg 
32 cups all-purpose flour 
1 large egg white, beaten 
Colored decorating sugar, edible 


glitter and sprinkles (all available at 
wilton.com), for decorating 


1. Heat oven to 325°F. In large saucepan, 
combine granulated sugar, molasses, 
pumpkin pie spice and black pepper; heat 
to boiling on medium, stirring occasion- 
ally. Remove from heat; stir in baking soda, 
then butter. With fork, stir in egg, then 
flour, until combined. 


2. On floured surface, knead dough until 
smooth; divide in half. Wrap 1 piece dough 
in plastic and set aside. With lightly floured 
rolling pin, roll remaining half of dough 
into 12 by 8-in. rectangle (should be about 
scant Y% in. thick). With pizza cutter, cut 
dough into 4-in.-wide, 8-in.-long strips. 
Transfer to large parchment-lined baking 
sheet, spacing about 1 in. apart. 


3. Lightly brush strips with egg white. 
Sprinkle with desired decorations. Bake 
until set, 12 to 15 min. Cool on sheet on 
wire rack. Meanwhile, repeat rolling, 
cutting and decorating with remaining 
dough. Makes about 7 dozen wands. 
Cookies can be stored in airtight 
containers at room temp for up to 2 weeks. 


MAKES ABOUT 7 DOZEN WANDS About 45 cal, 
1g fat (1 g sat), 1g pro, 40 mg sodium, 8 g carb, 
og fiber 


RECIPE VARIATION 
Gingerbread 
Men 


Follow recipe above, but in step 2, roll 
dough to scant Y4-in. thickness. With 
floured 2-in. cookie cutters, cut shapes. 
Transfer to parchment-lined baking 
sheet, 1 in. apart. Proceed with step 3, 
baking 15 to 17 min. Makes 3 dozen. 


Mike Garten. 
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Jammy 
Sandwiches 


Active 40 min. | Total 1 hr. 35 min. plus chilling 


23/4 cups all-purpose flour 
1 tsp ground cinnamon 
V2 tsp ground nutmeg 
V2 tsp baking powder 
Ya tsp ground cloves 
Va tsp kosher salt 
1 cup (2 sticks) unsalted butter, 
at room temp 
3/4 cup granulated sugar 
1 large egg plus 
legg a 
2 tsp pure vanilla extract 


2 tsp finely grated orange zest 
Confectioners’ sugar, for dusting 
12 cups apricot or raspberry jam 


1. In large bowl, whisk together flour, 
cinnamon, nutmeg, baking powder, cloves 
and salt. Using an electric mixer, beat 
butter and sugar on medium speed until 
light and fluffy, about 3 min. Beat in egg 
and yolk, then vanilla and zest. 


2. Reduce mixer speed to low and gradu- 
ally add flour mixture, mixing just until 
incorporated. Shape dough into 4 disks 
and roll each between 2 sheets parchment 
paper to Y in. thick. Chill until firm, 

30 min. in refrigerator or 15 min. in freezer. 


3. Heat oven to 350°F. Line baking sheets 
with parchment paper. Using floured 2- to 
3-in. round fluted cutters, cut out cookies. 
Place on prepared sheets. Reroll, chill and 
cut scraps. Using smaller cutter, cut out 
centers of half of cookies. 


4. Bake, rotating sheets halfway through, 
until cookies are light golden brown 
around edges, 10 to 12 min. Let cool on 
sheets 5 min. before transferring to wire 
racks to cool completely. 


5. Dust cutout cookies with confectioners’ 
sugar, then form sandwiches with whole 
cookies, jam (11/2 tsp per sandwich) 

and cutouts. 


MAKES 48 SANDWICH COOKIES About 
100 cal, 4 g fat (2.5 g sat), 1g pro, 
20 mg sodium, 16 g carb, 0 g fiber 


Walnut Creseents 


Active 30 min. | Total 40 min. plus chilling 


1 cup walnuts 
3/4 tsp ground cardamom 
3/, cup plus V4 cup 
confectioners’ sugar 
1 cup (2 sticks) cold 
unsalted butter, 
cut into small pieces 
2 tsp pure vanilla extract 
2 cups all-purpose flour 
V2 tsp kosher salt 
Ye tsp ground cinnamon 


1. In food processor, pulse 
walnuts, cardamom and 

3/4 cup confectioners’ sugar 
until walnuts are finely 
ground. Add butter and 
process until smooth. Mix 
in vanilla. Add flour and 


salt and pulse to combine. 
Shape into 1-in.-diameter 
logs, wrap in plastic and 
refrigerate until firm, 

at least 12 hr. 


2. Line baking sheets with 
parchment paper. Cut off 
1-in.-thick piece dough and 
roll into 32-in. log with 
tapered ends, then bend 


into crescent shape. Repeat. 


Place crescents 11/2 in. 
apart on prepared baking 
sheets. Freeze until firm, 
about 20 min. 


3. Heat oven to 350°F. Bake, 
rotating sheets halfway 
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through, until cookies are 
set and just barely turning 
golden brown around 
edges, 15 to 18 min. 

Let cool completely on 
baking sheets. 


4. In bowl, combine 
cinnamon and remaining 

V4 cup confectioners’ 

sugar. Liberally dust cookies 
with cinnamon sugar before 
serving. 


MAKES 50 COOKIES About 


75 cal, 5 g fat (2.5 g sat), 
1 g pro, 20 mg sodium, 7 g carb, 
og fiber 
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Dulce de Leche 
Sandwiches 
Active 40 min. | Total 1 hr. plus cooling 


1 cup all-purpose flour 
12/s cups cornstarch 
1 tsp baking powder 
3/4 tsp ground cinnamon 
Va tsp kosher salt 
10 Tbsp unsalted butter, softened 
V2 cup sugar 
V2 tsp vanilla extract 
4 large egg yolks 
1 jar (16 0z) store-bought 


dulce de leche or about 1 cup 
Slow-Cooker Dulce de Leche (below) 


1. Heat oven to 350°F. Into large bowl, sift 
flour, cornstarch, baking powder, cinnamon 
and salt. With mixer on medium-high 
speed, beat butter and sugar until creamy. 
Beat in vanilla, then egg yolks, 1 at a time. 
With mixer on low, beat in flour mixture 
until just combined, stopping and scraping 
down side of bowl occasionally. 


2. On lightly floured surface, with lightly 
floured rolling pin, roll half of dough to 
Y-in. thickness. With 11/2-in. round cutter, 
cut out rounds. With small knife or mini 
offset spatula, transfer rounds to large 
parchment-lined baking sheet, spacing 
lin. apart. Reroll scraps once. Bake until 
golden brown on bottoms, 12 to 15 min. 


3. Let cookies cool on cookie sheet 5 min. 
Transfer to wire rack to cool completely. 
Repeat rolling, cutting and baking with 
remaining dough. 


4. To assemble, place dulce de leche in 
piping bag fitted with star tip. Pipe onto 
half of cookies. Top with remaining 
cookies. Cookie sandwiches can be stored 
in airtight containers in freezer for up to 

1 month. 


MAKES ABOUT 3 DOZEN Each sandwich 
cookie about 120 cal, 5 g fat (3 g sat), 
2g pro, 75 mg sodium, 18 g carb, 0 g fiber 


SLOW-COOKER DULCE DE LECHE 
Transfer one 14-0z can sweetened 
condensed milk to one 1-cup canning jar 
or three /3-cup jars. Stir in Vs tsp salt and 
seal tightly with lid; place in slow-cooker 
bowl (if using larger jar, lay down side- 
ways). Cover with water. Place lid on slow 
cooker and cook on Low 8 hr. Carefully 
remove jar from water and wipe dry. Let 
cool thr. in refrigerator before opening. 
Makes about 1 cup. 


Mike Garten (2). 
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Brown Sugar- 
Hazelnut Bars 


Active 15 min. | Total 45 min. plus cooling 


3/s cup unsalted butter (1!/2 sticks), 
at room temp 
V2 cup brown sugar 
V2 tsp kosher salt 
1 large egg 

1 tsp pure vanilla extract 

2 cups all-purpose flour 

V2 cup hazelnut-chocolate spread 


1 cup hazelnuts, toasted, 
peeled and chopped 


1. Heat oven to 375°F. Spray 9- by 13-in. 
metal baking pan with nonstick baking 
spray; line pan with foil, then spray foil. 


2. With mixer on medium-high speed, beat 
butter, brown sugar and salt until creamy. 
Beat in egg and vanilla. With mixer on low 
speed, beat in flour until just combined. 
Transfer to prepared pan. With lightly 
floured hands, spread into even layer. 


3. Bake until deep golden brown around edges, 
25 to 30 min. Cool completely on wire rack. 


4. Spread crust with hazelnut-chocolate 
spread. Sprinkle with hazelnuts; press to 
adhere. Using foil, remove bar from pan. 
Cut into 1!/2-in. squares. 


MAKES ABOUT 3 DOZEN About 100 cal, 
6 g fat (3 g sat), 1g pro, 30 mg sodium 10 g carb, 
1g fiber 


RECIPE VARIATION 
Apricot 
Crumb Bars 


In step 1 of Hazelnut Bars (above), for 
topping, combine in medium bowl 2 cup 
all-purpose flour, 4 cup brown sugar, 

3 Tbsp unsalted butter (at room temp) 
and 4 tsp ground cinnamon; pinch with 
fingers until clumps form. 


In step 3, bake only 15 min., then spread 
crust with 3/4 cup apricot jam. Sprinkle with 
topping. Bake until top is golden brown, 
20 min. Cool completely on wire rack. V2 cup (1stick) unsalted 
butter, softened 
V2 cup sugar 
4 oz cream cheese, 
at room temp 
Va tsp kosher salt 
2 0z white chocolate, 
melted 
1 large egg 
1 tsp vanilla extract 
112 cups all-purpose flour 
1 Tbsp plus 1tsp matcha 
green tea powder 


In step 4, cut into 2-in. squares. 
MAKES ABOUT 2 DOZEN 


1. Heat oven to 350°F. 
With mixer on medium 
speed, beat butter, sugar, 
cream cheese and salt 
until smooth. Beat in 

white chocolate, egg and 
vanilla, stopping and 
scraping down side of bowl 
occasionally. With mixer on 
low, beat in flour and tea 
until just combined. 


2. Transfer dough to large 
piping bag fitted with star 
tip. Pipe onto large baking 


Matcha Spritz 


Active 15 min. | Total 40 min. plus cooling 


sheet into 2/2-in.- round 
wreaths, spacing about 

2 in. apart. Bake until golden 
around edges, 15 to 18 min. 
Let cool on cookie sheet 

5 min. Transfer to wire rack 
to cool completely. Cookies 
can be stored in airtight 
containers at room temp for 
up to 1 week. Makes about 
3 dozen. 


EACH COOKIE About 75 cal, 
4g fat (3 g sat), 1g pro, 50 mg 
sodium, 8 g carb, 0 g fiber 
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ORNAMENT RAINBOW 


YOU’LL NEED A faux wreath, pine 
branches, ball ornaments on hooks 
(10 to 15 minutes) 


HOW-TO Stick in pine pieces so it 
looks lush. Hang ornaments as if on 
a tree, grouping by color—warm 
shades (pink, red, orange, yellow, 
gold) on one side, cool tones (blue, 
purple, green, silver) on the other. 


Creative Wreaths 


Even not-so-craftsy decorators can master these simple stunners 


Mike Garten. 


WISPY & WHIMSICAL 


YOU'LL NEED Cedar branches, thin wire, garden shears, baby’s 
breath (45 minutes) 


HOW-TO Form a garland (ours was five feet long) by wiring 
branches together (overlap about four to six inches), making sure all 
point in same direction. Shape into circle and secure with wire. Add 
baby’s breath sprigs and your fave miniature creature. 


CANDY CANE STRIPES 


YOU’LL NEED A Styrofoam wreath, two to three boxes of straws, 
glue, scissors (60 minutes) 


HOW-TO Glue straws side by side on wreath, starting about an inch 
inside inner edge (put round object like drinking glass or roll of tape 
in middle as a guide). For second layer, cut remaining straws in half 
and glue on top of first layer. 


STEEL MAGNOLIAS 


YOU'LL NEED Magnolia branches, a florist’s-foam wreath, garden 
shears, silver acrylic paint, a paintbrush, fishing line (60 to 90 minutes) 


HOW-TO Soak foam wreath in water for five minutes; hang 

on long piece of fishing line. Cut leaves off branches and stick into 
wreath, all pointing in same direction, until foam is covered. 

Paint select leaves with silver or gold. Loop fishing line to hang. 


MAGICAL FOREST 


YOU'LL NEED A faux wreath, artificial snow, bottle-brush trees, 
wire, spray adhesive (15 to 20 minutes) 


HOW-TO Wrap wire around bases of mini trees and attach to wreath 
(dabbing hot glue on bottoms will help them stay upright). Spray 
adhesive all over wreath, then sprinkle with artificial snow. Hang on 
sturdy hook. 


GOODHOUSEKEEPING.COM = 75 


SILVER WALKWAY 
Pave a path: Glue dragée 
candies to cookies with icing. 


Gingerbread houses: Marcus Nilsson. Candy: Philip Friedman. 


Use a ring-shaped cutter, 
then decorate your cookie with 
candies that small fingers can 
apply with icing. 


y 


GINGERBREAD RING GUMDROP SLICES CHOCOLATE CANDIES COLORED SPRINKLES 


GOODHOUSEKEEPING.COM » 7/7 


XMAS EAVE 


Mints of all stripes adorn this 
house, but the standout is shim- 
mery fruit leather, cut with a zigzag 
edge. Little elves can choose their 
favorite color —or more than one! 


PINKING SHEARS 


FRUIT LEATHER 


Construction Tips & Tricks 


BUILD AHEAD 

The walls and roof can take 
hours to set. Preassembly 
will help appease eager 
junior decorators. 


USE A KIT The GH Test 
Kitchen recommends 
preassembled and 
unassembled ones from 
wilton.com; find similar 


houses at Walmart and 
Michaels. 


MAKE “MISTAKES” 
Encourage kids’ creativity. 
The finished product 
shouldn't look like the too- 
perfect picture on the box. 


GET HANDY Broken or 
cracked gingerbread 
happens. Premixed icing, 
which comes with a piping 
bag, makes repairs easy. 
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Gingerbread houses: Marcus Nilsson. 


STAINED GLASS 


Baking your masterpiece from 
scratch? Cut a star out of the 
cookie wall before popping it into 
the oven. Ten minutes before it’s 
done, put crushed hard candies in 
the cutout and return to oven until 
candy bubbles and melts. Let cool. 
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FENNEL- 
ROASTED OLIVES 


Preheat oven to 425°F. On large 
rimmed baking sheet, toss 6 cups 
assorted brine-cured olives (not 
pitted); 4 cloves garlic, peeled; 
four 3-in.-long strips each lemon 
zest and orange zest; 2 Tbsp 
extra virgin olive oil; and 1/2 tsp 
black pepper. Spread in single 
layer. Roast 30 min., shaking pan 
once. Divide olives, garlic and 
zest among 4 jars; add 1 Tbsp 
fennel seeds to each. Pour 

V2 cup sherry vinegar and /2 cup 
extra virgin olive oil over olives to 
cover. Makes about 5 cups. Store 
in refrigerator up to 1 month. 


CUCUMBER- 
TARRAGON- 
INFUSED VODKA 


Combine 1 bottle (750 mL) vodka 
with 1 medium cucumber, thinly 
sliced, and 4 large sprigs fresh 
tarragon. Cover and let stand 

at least 1 day or up to 2 days. 
Strain and pour into bottles. 
Keeps up to 2 months. 


SHARE THESE COCKTAIL 
IDEAS: Combine with lemon 
juice, Pimm’s and seltzer for 
an easy Pimm’s cup; serve with 
tonic and lime wedges for a 
next-level vodka tonic; add to 
lemon-lime soda for a refresh- 
ing spritzer. 


CARAMELIZED 
ONION & 
BACON JAM 


Active 20 min. | Total 1 hr. 50 min. 
plus chilling 


12 lbs bacon, 
finely chopped 
3 large onions, 
finely chopped 
1 medium leek, 
finely chopped 
2 cloves garlic, 
finely chopped 
V2 cup balsamic vinegar 
¥2 cup packed brown sugar 
V2 tsp dried oregano 
Ys tsp ground nutmeg 


1. In deep 12-in. skillet, cook bacon 
on medium 30 min. or until crisp 
and fat has rendered, stirring 
occasionally. With slotted spoon, 
transfer bacon to paper towel- 
lined plate. Remove and discard 
all but 2 Tbsp bacon fat in skillet. 


2. To fat in skillet, add onions, 
leek, garlic and Y% tsp salt. Cook 
on medium 50 min. or until 
caramelized and soft, stirring 
occasionally. Add vinegar, sugar, 
oregano, nutmeg, bacon and 

1/2 tsp coarsely ground black 
pepper. Cook 15 min. or until 
onions are very soft. 


3. Transfer mixture to food 
processor; pulse until finely 
chopped. Transfer to 4 small jars; 
refrigerate until cold. Jam may be 
refrigerated up to 2 weeks. 


MAKES ABOUT 3 CUPS Each Tbsp 
about 45 cal, 3 g fat (1 g sat), 2 g pro, 
95 mg sodium, 4 g carb, Og fiber 


PARTY IN A BOX 


Present your hosts with a boxed Brie they can stash in the fridge 
until they're ready to enjoy it. Handwrite on the tag: Unwrap, 

cut off top rind and bake in its box at 350°F until bubbling (about 
15 minutes). Top with thyme and pomegranate seeds. 
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Kid Crafts 


Homemade touches make the season feel even more 
special. So gather the elves for an afternoon of fun 
creating decorations you'll treasure 


NO CHIMNEY? NO PROBLEM! 


Cover canvas with chalkboard paint, 
sketch a fireplace on it and hang using 
a curtain rod and ribbon. 


ifs 


Mike Garten (5); Danielle Daly (3). 


MANTEL MAKERS 


Grab a Sharpie, draw simple 
patterns on paper cups, fill 
with moss and nestle a taper 
inside each. The result? 
Lovely caroler-style holders. 
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5-MINUTE 
DANGLERS 


i) 


+a 
> 


QUICK COLORBLOCK 
Use a brush to coat a gold 
or silver ball with acrylic 
paint part of the way up; 
hang to dry. 


PERSONALIZED STOCKINGS 


These easy spruce-ups turn plain stockings into something special 


— 
ee 
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CHRISTMAS CHARACTER SUGAR PLUM FAIRY INSTA-MONOGRAM 
Fa-la-la-la, fa-la-la-la— Elmo Paint a canvas stocking with the Order a festive patch 
stocking! Cut out felt shapes shape of a ballet slipper and tie embroidered with your 

and glue to a fuzzy red stocking, it up with pink ribbon. Try using kid’s initials (there are tons 
and you've got a favorite Sesame glittery puffy paint to write your of options on Etsy) and iron 
Street character. tiny dancer's name on it. Bravo! it onto any style of stocking. 


YULETIDE YARN 

Attach a strand of yarn to 
the base of a plastic or foam 
ornament with hot glue, then 
let kiddos wrap, switching 
colors as they like. 


GEOMETRY CLASS 


Paint shapes (or anything else) 
ona balsam-wood disk. Leave 
them at it while you sneak off 
to wrap gifts! 
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Painted 
‘Branch 


Give your kids a place 
to hang the ornaments 
they love and a fun way 
to decorate their rooms. 


GO BRIGHT. Spray-paint a bare 
branch from the yard red and put 
it ina tall glass bottle or vase. 
Then trim it with as many eye- 
catching trinkets as they like. 


Cute Christmas 
“Tree” Ideas 


Make your own masterpiece or jazz up the 
fir you’ve got with clever, crafty trimmings 


Beinted branch: Brent Darby. Room: Designlovefest. 


Blossoming 
Evergreen 


Replace ornaments with 
flowers like Bri Emery of 
style blog Designlovefest 


PICK FLOWERS. 
Hit the craft store 
for a range of small, 
medium and large 
blooms in three 

or four colors to give 
your tree variety 
and dimension. 


START WITH 

BIG BLOOMS. 

Trim wire stems so they're two 
to three inches long. Stick them 
into the tree, larger blooms 
first, spreading out from top to 
bottom. Secure by wrapping 
stems around branches. 


FILL IN WITH 
SMALLER ONES. 

With the anchoring blooms 
in place, add filler flowers — 


place. Sneaky trick: Position 


decorating the back. 
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these can just be pushed into 


your tree in a corner and skip 


oo 


Starry 

e = 
Pinecones 
Create a mini forest as your dining 


table centerpiece. Just grab a glue 
gun and get the kids involved. 
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COLLECT 
CONES. 

Look right in your 
backyard or buy a 
bag ($14 for 1/2 Ib, 
amazon.com). Aim 
for a mix of styles 
and shapes. 


ADD STARS. 
Trace them on 
glittery card stock, 
then cut out and 
hot-glue to scales 
on the pointier 
ends of the cones. 


PLACE IN BASES. 
Search your cabinets for 
low bowls, candleholders 
and small dishes for the 
pinecones to rest in. Insert 
cones with their thicker 
ends down, then scatter 
along a table runner. 


Ngoc Minh Ngo. 


‘Festive 
Cactus 


For a nontraditional but 
oh-so-cheery take on the 
holidays, decorate a cactus 
with colorful add-ons — 
this one is from design 


blog Sugar & Cloth. 


PILE ON FRILLS. Use 
small pins (or hot glue, if 
working with a fake cactus) to 
attach felt-ball “flowers” to 
tops of arms; drape pom-pom 
trim (from $5, joann.com) 
around body, securing it 

as you wind it. 


CHAPTER 6 


Genius 


Seasona 
Solutions 


Our Institute pros 


share their best aha’s and 


surprising tricks for 


totally stress-free cheer 


by NICOLE SAPORITA 


Start anew 
“old” tradition. 
Hide a pickle 
ornament on 


your tree. First 

child to find it 

gets an extra 
surprise! 


Repurpose household 
items to store decorations. 
Pack ornaments in egg cartons or 
plastic cups lined with tissue paper or 
paper towels. Wrap Christmas light 
strings around a piece of cardboard 
or a hanger so they won't get tangled. 
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Mike Garten (left); Clare Owen. 
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Secret Ingredient 
BROKEN 
CANDY CANES 


It’s time to play Christmas candy crush! 
Grab a plastic bag, fill it with candy 
cane pieces and smash it with a rolling 
pin or a heavy-bottomed pot. Use the 
crumbles for these festive treats 


1 PEPPERMINT-INI 
GARNISH 

Dip cocktail glass rim into 
light corn syrup, then dip rim 
into crushed candies. Chill 
glass and fill with equal 
parts half-and-half, vodka, 
peppermint schnapps and 
white creme de cacao. 


2 MOVIE 

MARATHON 

POPCORN SNACK 

Drizzle melted white 

chocolate over air-popped 

popcorn and toss with 

a small handful of finely 

crushed candy canes. 


3 SWEET DIY 
ORNAMENTS 
Spray metal cookie cutters 
with nonstick spray and place 
ona parchment-lined baking 
sheet. Fill each with crushed 
candies; bake at 350°F until 
melted, about 5 min. Let cool 
Tmin., then make a small 
hole in each with a greased 
skewer. After candies cool 
completely, pop them out, 
tie on ribbons and hang. 
(Eat or toss at the end of the 
season—they won't keep well 
longer than that.) 


Q+A 


My in-laws never 
ask for input when 
buying presents for 
our kids, and we 
wind up with dupli- 
cates. How can | 
politely give some 
guidance? - ponnar. 


Be direct. Dropping hints 
(“Wow, we are buried under all 
the toys the kids have!”) doesn't 
always work. Instead, address the 
problem head-on, couching your 
feedback in gratitude —“You are 
so generous! We're cutting back 
this year, but we know Jake would 
love to go to a basketball game 
with you.” If they won't rein in the 
stuff-giving, get the kids to agree 
that each holiday season they'll 
donate toys they've outgrown. 


HOW TO 


HANG YOUR 
OUTDOOR 
DECORATIONS 
SAFELY 


Go for plastic hooks. 

When they're used to hang lights, metal 
hooks or nails can damage wires. We like 
Command Outdoor Light Clips. 


Avoid extension cords. Instead, 
choose a surge protector labeled “UL- 
approved,” and be sure the sum of the 
wattage of your devices does not exceed 
the rating on the package. 


Pick LED lights labeled for 
outdoors. They last longer and use less 
energy than traditional incandescent string 
lights, and outdoor versions stand up better 
to wind and weather. 


Find a friend. Hang lights with 
someone who can pass you supplies and 
keep a ladder steady for you. (Make sure 
it's a nonconductive fiberglass ladder, since 
you'll be close to electricity.) 
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GIFTING 
SECRETS 


From giving to receiving, 
here are our favorite 
#GHlifehacks for perfect 
presenting 


KEEP A LIST. 
Throughout the year, add to 
a note on your phone every time 
you see a possible prezzie for 
someone. Even better if that 
person points out something! 


CREATE A 
SHOPPING EMAIL. 
Have an account you use only 
for retail newsletters. When you 
sign up, say your birthday is 
December 1 so you'll get coupons 
and promos at the perfect time. 


SEND AN INSTANT 
PICK-ME-UP. 
Forgot to buy a gift for your 
neighbor? Many apps (like 
those from Starbucks and 
Dunkin’) let you share digital 
gift cards in seconds. 


BE A WRAP STAR. 
Don’t stress if you run out 


of wrapping paper. Use 
newspaper, brown paper bags, 
old book pages or even fabric 
pieces for a statement look. 


92 +» GOODHOUSEKEEPING.COM 


Safety, Cert 
SURPRISING PET HAZARDS 


These holiday staples could harm your furry friends 


Ay 
Wary ror 


(? 


CANDY CANES 
Their tricky shape and 
wrapper can make these 
a choking hazard. Even 
scarier: Sugar-free 

ones made with xylitol 
are poisonous to dogs. 


TINSEL ‘ HOLLY & MISTLETOE 
Sure it’s shiny, but it’s | Although poinsettias get the 
not a cat toy! A single ‘bad PR (and yes, ingesting 
strand can become ‘them can bring on a bellyache 
tangled in a cat's or worse), these leaves and 
intestines, causing ‘| berries are toxic to dogs and 


serious damage. cats too. 


SOURCE: Louise Murray, D.V.M., vice president of the ASPCA Animal Hospital. 
Call its Animal Poison Control Center at 888-426-4435 in an emergency. 


ORGANIZE GUESTS’ BOOTS WITH POOL NOODLES. Place 
cut-up noodles inside winter boots so they'll stand up 


neatly instead of falling into a giant pile. Designate a shoe 
area in your foyer or mudroom so floors will stay dry. 


QtA 


OH, NO! I 

WAS BUSTED 
REGIFTING 

A PRESENT. 
WHAT DO I DO? 


A: Even when you think the receiver 
will adore what you're giving her, 
regifting is an etiquette minefield. 
The best thing to do is own it. 
“Kerry, I'm sorry | wasn’t up front 
with you that the vase originally 
came from my sister-in-law. | truly 
thought you'd love it, and | hope 
you'll still enjoy it even knowing it’s 
regifted.” Next time, if getting 
caught will threaten the relation- 
ship, better to skip the regifting or 
be honest about it from the start. 


Mike Garten (left); Clare Owen. 


SPEEDY DUST 
BUSTER 

Swiffer’s duster is multi- 
sided, so you won't 
have to contort to clean 
hard-to-reach places. 
There's even a long- 
handled version for light 
fixtures and ceiling fans! 


LAB LOWDOWN Our 
pros love its all-around 
design, which traps dust 
and allergens with each 
pass to help you clean 
more in less time. 
Swiffer 360° Dusters 


Starter Kit, from $5, 
swiffer.com 
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WARRANTY 5 ghseat.com 


QUALITY TESTED 


Since * 1909 
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FABRIC 


HOLIDAY LIFESAVERS 


Keep these Lab-tested Seal stars on hand to tackle any sniffle, spill, splotch or stink 


TOUGH 
SCRUBBERS 

Stock up on Brillo soap 
pads for the heap of 
cookware awaiting you 
post-feast. They've been 
on the job almost as 
long as GH—since 1913! 


LAB LOWDOWN These 
tough pads can handle 
even the grimiest pots 
and pans while 

holding their shape 
and resisting rusting. 
Brillo Steel Wool 


Soap Pads, from 
$2.50 for 10, brillo.com 


SMELL STOPPER 
The scent of last night’s 
dinner or a pet odor 
still hanging around? 
The smell could be 
clinging to fabrics. 
Spritz Febreze on your 
curtains or the couch. 
It works by trapping 
and deactivating odor 
molecules. 


LAB LOWDOWN It easily 
took down stinky smoke 
and strong cooking 
smells in our Lab tests. 


Febreze Fabric, from 
$3.50, febreze.com 


TOP CLEANING 
TOOL 

Carpet and upholstery 
stains are no match 
for Bissell’s portable 
cleaner. 


LAB LOWDOWN Our 
Lab loves the separate 
tanks for clean and dirty 
water, powerful suction 
and bristles—and that 
this Green GH Seal 

star has at least 50% 
recycled content in its 
plastic and packaging. 
Bissell Little Green 


Portable Carpet Cleaner 
1400B, $110, bissell.com 
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SOFT & STRONG 
TISSUES 

Have Puffs close at 
hand for whatever the 
holidays throw at you, 
from a pesky cold to 
weepy family reunions. 


LAB LOWDOWN In tests, 
these proved absorbent 
and durable in wet and 
dry strength evaluations. 
Plus, testers raved about 
how soft they felt. 

Puffs Ultra Soft Tissues, 


$1.50 for 56-count cube, 
puffs.com 


Stress Buster 


Gift wrapping is a lot easier when you have a station with 
everything you need within arm’s reach 


Choose an area (an office or a 

corner of the basement) that has a sturdy 
wrapping surface like a desk or table. A foldout 
card table also works. 


Use an umbrella stand, a basket 
ora tall kitchen garbage can to store paper 
upright next to your station. 


Spring for a weighted tape 
3 di . 
ispenser. It allows you to easily tear 
tape one-handed so you won't have to let go of that 
perfect fold. It also works as a paperweight to keep 
gift wrap from curling as you cut it. 
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A Arm yourself with fine-tipped 
Sharpies in one color or an array 
of holiday hues—they won't smudge and ruin 
gift tags. 


Stash everything ina large toiletries 
5) . ie ‘ 
caddy if space is tight and you can't leave 
the station set up. Store supplies other than 
paper —ribbon, tags, bows—in the caddy and take 
them out when needed. 


6 Employ a paper towel holder 
or a wall rack to keep ribbon supplies neat 
and ready to (un)roll. 


SIDESTEP 
SAFETY 
RISKS 


Two of our least favorite 
things: accidents and fires. 
Take extra care with 
decorations to avoid them 


* 
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HYDRATE YOUR TREE. 
A dried-out one poses 
a major fire risk. Water it daily, 
and toss it after a month. 


(a) 


FAKE YOUR FLAMES. 
Battery-operated flameless candles 
are best, but if you use real candles, 

keep them out of kids’ and pets’ 
reach and away from anything that 
could easily ignite —e.g., curtains, 
garlands, tissue paper. Always 
triple-check that you’ve blown out 
candles before bed. 


TRIM THE TREE 
STRATEGICALLY. 
If little ones are on your guest list, 
place ornaments (especially small or 
glass ones) up high. 


SECURE STOCKINGS. 
Hang them away from open flames 
and out of kids’ reach (one tug could 
topple a gift-packed sock onto a kid). 
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INSPECT OLD LIGHTS. 
Look for frayed or exposed 
wires, loose connections 
or broken sockets; if you spot 
any, replace them. 


EARN MONEY 
AS YOU SHOP! 


Lab- 
DECORATING TRICKS 


Burned out from all the planning? Get your 
home looking (and smelling) great in no time 


Fake a fancy 
centerpiece... 
..for only a few dollars. Buy 
a supermarket potted plant, 
like mini mums or a Christmas 
cactus, and place it (pot and 
all) in a large bowl. Fill the 
space around the pot with 
whole nuts, mini pinecones, 
ornaments or fresh fruit. 


2 Hang a wreath, 
nail-free! 

To avoid front-door damage, 
pair your favorite wreath with 
ribbon and a Command hook. 
Place the hook upside down 
on the inside of your door, tie 
the ribbon around your wreath, 
lay it over the top of the door 
and then loop it over the hook. 


Cook up a 
3 
home fragrance. 
Look to your spice rack or herb 
garden to mask cooking smells 


without irritating sensitive 
noses. Simmer citrus peels 
and cinnamon on the stove, 
or arrange fresh herbs (mint, 
rosemary, lavender) in vases. 


Hide spent bulbs. 

If your prelit tree doesn’t 
light up fully, use sneaky styling 
tricks to camouflage dark sec- 
tions. Redirect branches with 
working lights, hang sparkly 
ornaments to reflect the light 
and go extra-heavy on garland. 


100 


LIGHTS 


About how many you'll need 
for every foot and a half of 
tree height. For a super- 
bright look, double or 
triple this. 


TURN CARDS INTO CONTACT PHOTOS. Before you toss 
personalized holiday cards, take pictures of them. Use 
these to update (or set) everyone's contact info in your 

phone so you'll have their most recent family photos. 


3 OF THE BEST 
SANITY-SAVING GADGETS 


These game changers impressed our Lab pros 
and are about to become your go-to holiday helpers 


Get cash back every 
time you check out 
with these top tools 
EBATES.COM 


Lara Robby (left); Mike Garten (right). 


The free service has 
over 2,500 partner 
stores where you can 
get back anywhere from 
1% to 40% of the total. 


GOODHOUSEKEEPING 
PROSHOPPER.COM 
($10/month) 

No matter which of the 
1,000-plus stores you buy 
from, you'll typically get 
10% cash back— plus free 
shipping both ways! 


Flameless Food Warmer 
Serving buffet-style? Try Sterno’s 
innovative steam system to keep 
dishes warm for up to 45 minutes — 
without a flame. Add water to activate 
packets in the base for instant heat. 


STERNO SPEEDHEAT, FROM 
$35 FOR TWO, AMAZON.COM 


Scented-Candle Swap 
Freshen your home with 
Febreze’s wax warmer and 
melts. Electric heat (not flames) 
melts the wax cubes, which 
release scent and zap odors. 
FEBREZE WAX WARMER, 


$10, AND ONE WAX MELTS, 
$5, FEBREZE.COM 


Bluetooth Lights 

Never wonder whether you 
turned off the lights on the tree 
or outside again. Novolink’s 
work with an app so you can 
switch them off from your phone. 
NOVOLINK LED LIGHTS 


WITH WIRELESS SMART CONTROL, 
$50, HOMEDEPOT.COM 
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Including pretty ways to make a --e 


your home very merry, our 
Tree-mendous : 
cookies greatest holiday meal recipes, 


p56 
seasonal problem-solvers — 


and much, much more. 


